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INFORMATION DISCLOSURE STATEMENT 

Honorable Commissioner for Patents October 25, 2004 

P.O. Box 1450 
Washington, DC 22313 

Sir: 

* As a means of complying with the duty of disclosure under 
37 CFR §1.56, and in accordance with 37 CFR §§1.97 and 1.98, 
)licants, through the undersigned attorney, submits this 



Information Disclosure Statement. The patents, publications or 

y 

■J* other information submitted herewith are listed on the attached 
Form PTO-1449 and copies are attached. 

In accordance with 37 CFR § 1.97 (b) (3), this Information 
Disclosure Statement is being filed before the mailing date of a 
first Office Action on the merits of the above- identified 
application. In the event this Information Disclosure 

Statement is filed after the mailing date of a first Office 
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Action on the merits but before the mailing date of either a 
Final Action under 37 CFR §1.113 or a Notice of Allowance under 
37 CFR §1.311, please charge the fee of $180.00 as set forth in 
37 CFR §1.17(p), to Deposit Account No. 50-3226. A duplicate 
copy of this paper is enclosed. 



P.O. Box 9271 
Reston, VA 20195 
(202) 861-3871 

Atty. Dkt. No. 300466-P0004 

Enclosures 

YSH: jr 



Respectfully submitted, 
PIPER RUDNICK LLP 




Yoon S. Ham, 
Reg. No. 45,307 
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AC Summary of Monday, October 28, 2002 Session Exposure and 

Biomarkers Working Group, pp. 1-14 

AD Exposure and Biomarkers White Paper, October 8, 2004, pp. 1-15 

AE Report of the Analytical Methods Working Group, October 2 9 & 30, 

2002, pp. 1-16 

AF Food Safety Consultations, Health Imlpications of Acrylamide in 

Food, June 25-27, 2002, pp. 1-35 

AG Federal Register, Rules and Regulations, June 25, 2002, Vol. 

67, No. 122 

AH Nature, Acrylamide from Maillard reaction products, October 3, 

2002, Vol. 419, pp. 449-450 

AI Nature, Acrylamide is formed in the Maillard reaction, October 

3, 2002, Vol. 419, pp. 448-449 



AJ Method 8316, Acrylamide, Acrylonitrile and Acrolein by High 

Performance Liquid Chromatography (HPLC) , September 1994 , pp. 1- 
7 

AK Method 8032A, Acrylamide by Gas Chromatography, December 1996, 
pp. 1-14 

AL Food Standards Agency, UK Results from Central Science 
Laboratory, October 31, 2 002, pp. 1 

AM JIFSAN/NCFST Acrylamide in Food Workshop White Paper for Working 
Group 5: Risk Communication, October 28-30, 2002, pp. 1-8 

AN Food Standards Agency, Summary of Known Activity on Acrylamide 
in Food, October 31, 2002, pp. 1-15 

AO Acrylamide Analytical Methods Working Group Backgrounder, pp. 1- 
9 

AP J. Stephen Elmore & Donald S. Mottram, Compilation of free amino 
acid data for various food raw materials, showing the relative 
contributions of asparagine, glutamine, apartic acid and 
glutamic acid to the free amino acid composition., October 2002, 
PP- 1 "3 

AQ NRC Nestle' Research Center, Machanism(s) of Formation of 
Acrylamide in Foods, June 12, 2 002, pp. 1-8 

AR Don Mottram and Bronek Wedzicha, Suggested mechanism for the 
formation of acrylamide in foods, pp. 1-19 

AS Prepared for JIFSAN/NCFST Workshop on Acrylamide in Food 

Toxicology and Metabolic Consequences Working Group, Overview of 
Acrylamide Toxicity and Metabolism, October 2002, pp. 1-35 
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